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Dessert Tops List

gl‘é'&% with Simple Elegance :

The holiday season is the|near the top of the list, per-
{ Christmas cookies are fan-time for new and different/haps because of its simple
|cier than those kept on hand|desserts that have at least/goodness.
t(ur the children's snacking.'one thing in common: Lus-|

|We give you two today. Onelcious flavor!
A\ | is not suggested for the novice
lcook but both are good

Juicy camned cling peach
{halves are filled with a mix-
Hot Stuffed Holiday Peaches|ture of cooky erumbs, chopped
calls for so few ingredients|fresh dates, candied fruit mix
MACAROONS land is <0 easy to assemblejand pecans moistened with
Whites of 2 eggs |that at first glance you m\ght]wnch syrup.
1 cup granaiated segar x):a:‘p::nl“':-:‘t‘ri:) the holiday des: | lThenI they al'(; baked in ad-
|sert category. {ditiona each syrup and
o e oy But it certainly belongs|served s(:‘alszhl from th'; oven
2 caps cornflakes | lwithout any further adieu, as
Beat egg whites until stiffled sugar gradually and thenja delicious climax for a fes-
but not dry. Add sugar grad-add unbeaten egg. Beat well|tive meal.

|ually, beating until thorough-|,.vi1 Jight and fluffy. | Heating canned clings is an

ly dissolved. | excellent way to enjoy to the
By hand, stir in coconut and| * N fullest their unique flavor &
corn flakes, blending well,/and pecans. Drop by ' tea-lang fragrance. And after a | §
[Drop by teaspoonsful on|spoonful onto heavily greased|trip to the oven, they emerge

Add sifted dry ingredients)

greased cookie sheet and bake|cookie sheet. with their appealing plump- F¥
at 350 degrees until tinged| Spread very thin In a 2-inch[ness and golden color un- Fat
8 with brown. =square Bake at 350 degrees Scathed.
L R . Al S R\‘m?\-e m.‘mi (""}‘5“_{ -‘}““‘“rnr 10 minutes or until center|  STUFFED HOLIDAY -
HEARTY LUNCHES ARE a must for hungry gangs! This order need not be a stop- |3t 0nce to avoid breaking. |, = 0o o0g outside edges| PEACHES g o v ~
per when you are familiar with shortcuts offered by the zest of tomato sauce. CURLED PECAN WAFERS . o000 hrown. | 1 can (11b, 1302.) cling SUNNY CANNED CLING peach halves are filled with
13 cup brown sugar Immediately, remove from peach halves a mixtare befitting a feast, them baked and served im.
Z CSt I On]a[O Sa ucc |RECIPE lN REVle 2 ths, cake flour pan with thin-bladed spatula 1 cup coarsely crumbled | mediately as a luscious dessert called Hot Stuffed Holi-
14 cap very finely chopped |and roll around finger or sugar or shorthread day Peaches.
% | We review this recipe for pecans wooden handle. or vanilla wafers
those lovers of persimmons| 1 egg Work on oven door or where| 14 cup chopped dates peaches into mixing bowl;|casserole; pour remaining
1n S Ca r[ unc C who wish to cook them. 14 tsp. salt ;they are kept warm enough to| 3 tbs. chopped candied add cookie crumbs, dates,|syrup around peaches.
PERSIMMON PUODING 1 b be pliable enough to roll fruit mix candied fruit and pecans and| Spoon crumb mixture into
IRSIMY ' 4 cup butter " 2
: ) i 3 without breaking. These cook-| 3 (u, chopped pecans mix well. peach halves, Bake at 350 de-
When lunch time comes| Saute beef in oil, stirring to| 2 ‘""’M"'"m"“" pulp | 3 tsp. cloves ies require deft handling but ) Arrange peach halves cup-|grees about 30 minutes. Serve
along, you're awfully wise to separate as it browns. When (about 1 qt. persim- Cream shortening; add sift-|are a unique sweet. Pour % cup syrup from|sides up in pie plate or flatjwarm with syrup.
have a good hearty meal all beef is nearly brown, add gar-| mons)
ready to set down in front of|lic and onion. | 3 eqgs

your hungry gang — for they| Sprinkle on salt and chili "f e sugae

need plenty of fuel to carry powder. Saute until onion fis cups flour

them through the long after- transparent tsp. baking powder

noon Add remaining ingredients
If this seems like a big or- except rolls, and simmer

der for every day, don’t letjabout 20 minutes, stirring oc-

it be. Make use of wonderful ¢ lly until most of the

shortet liquid absorbed. |
For example, with a can Spoon into toasted rolls and|

tsp. soda

tsp. salt |
. cup melted butter {
asionally 21, cups milk |
" i tsp. cinnamon |
an of tsp. ginger |

tsp. nutmeg
in your pantry : cup raising or nuts |
lons  you can ' Beat eggs into persimmon|
come up with HERE S B'G HlT p Add other ingredients in
just the prescribed menus (] given. Pour into greased

This western tomato sauce 9x0-inch baking dish

DEL MONTE Tomato Sauce please pass the napkins!
million di
cio <.('-‘n yation of FOR NEXT PARTY Bake at 325 about 1 hour or

there are g
take and
mato and herb flavors that juntil done. Serve with crcam; )
1« especially seasoned Mellow and rich-tasting or hard sauce.
To see just what you can ('x'r.‘n‘n.\}' ('r'?uﬂ;u‘os i D WL D
do with tomato sauce — tryjtically certain to register “I

this “Sloppy Joe' recipe.  |Dig hit at your next party

o -
[

|

.8 g Served right from the oven, |
SLOPPY JOES these appetizers are one an-:
|swer to the oft-put question of|
what to offer guests in lhcv
way of hot hors d'oeuvres

1 1b, lean ground beef
1 ths, oll
1 small clove garlic,

minced 8
15 cup finely chopped onion. CREAMY CROUSTADES
34 tsp. salt 1 loat (1 1b) unsliced
1 tsp. chuli powder d sandwich bread
15 tsp. dry mustard 5 enp melted butter {
15 tsp. celery salt 1 cup rvipe olives
14 tsp. marjoram 1 can (10'02.) condensed
1 tsp. vinegar cream of mushroom |
1 can (8-0z.) DEL MONTE soup, undiluted |
Tomato Sauce 15 cup grated Parmesan
4 to 6 hamburger, hot dog cheese |
buns or French rolls 1 ths, prepared mustard |

1§ tspe smoke salt

Chilled Treat |weu e vread " crossvise
into 9 or 10 slices. Cut each|

Doubles in R el
cookie sheet, brush with but.}
Refreshment

and bake in 350 degree|
If you are looking for a*!

15 to 20 minutes; l.l\lll!
refreshing salad or dessert| C

and golden |
t olives Into wedges;

today's recipe doubles as combine with remaining in-|
both. rredients, Spoon 1 tablespoon
mixture into each croustade;

TROPICAL TREAT return to oven 10 minutes o

eRR ntil heated through, Servel

ths, sugar hot

ths, light eream or milk Makes 26 to 40 appetizers. |

ths, lemon julce

15 cup whipping cream

cup fresh dates

cup diced pincapple

cup halved seeded
grapes

cup orange sections

cup miniature
marshmallows

cup chopped almonds
Beat egg until light; gradu-|

ally add light cream, sugar

and lemon juice, Cook over|

hot water until thick and

smooth, stirring constantly.|

Cool |
Whip whipping cream and

<)
3998

QA
OO0AA

fold into cooled cooked mix-| HERO_PIZZA
ture. Cut dates medium fine What the flavor of DeL MonTE Tomato SAUCE: DOUGH:

Combine with well drained Sauce does for pizzas or spaghetti 1 med. onion, chopped 1phg. (13% oz) yeast
:,l::u: :\nllullx'xl‘ ll\l‘nml:nx\ ] and| should happen to your family today! ;:::mmu., roll mix
.} 10nas e cream dAdress . . .

2: mix ligh 2 For this is tomato sauce born in the TOPPING SUGGESTIONS:
m;,'.‘::.,lx .:ff ”I vt ‘mold | West for the zesty dishes the West %%'..”'.u“"u wmm‘m
Chill 24 hours but do not more Favots T likes best, Simmered smooth and rich, Y4 tsp. salt onion, pitted ripe olive
freeze, Unmold and garnis! & { " | uniquely seasoned DeL MoNTE has Y4 tsp. pepper halves, cooked ham strips,
with mint sprigs v | been California’s best-known name in 1“:;8‘;"";"“’ :‘,‘.:':‘ur::."‘;.::

’)}Y . tomato sauce for nearly half a century, Tomato Sauce sliced mushroams.
Oh ' K A\ l So do right by your own good cooking, sl tie 3l B2 g b
A “ e o4 H oniol rsiey in oil ti
or ‘ More kinds | ‘S:‘\!xc:e;v:)ru Moprrs !_3"‘," d Tomato tender. Add rest of sauce i:‘:nulienu.brin
y time. You can’t beat DeL - RRI08 Ingracti ring
900(’“859 Sake of more people Monre for flavor, quality or dependabil- to boll, cover and simmer 16 min. Chill,

. ryesdey ¢ today? i ; ‘4 Dough: Make pizza dough and shape in
l listen most to lty. n::,wh};:o ;uy l}over{l:ans oday 1 y CE 2 lightly oiled pizza pans as pkg. directs.
g o a‘ ] | KMPC { P.8. Want 18 good recipes with the flavor of 0 M ATO S Au Brush with oil and spread with cold sauce,

the West? Write to Mary Wise, DEL MONTE - .
Tomato Sauce, P.O. Box 18, Los Angeles 61, Cover with 4 or more toppings for each

Go right ahead. You have everything going for you California, for your [ree recipe cards, g pizza. Bake in 450°F, oven 15 to 20 min,

when you serve avocados from California with ‘ dial —
canned fruit cocktail. Make a Coronado Salad for |

~ ™ Del MonteTomato Sance

the seed was with canned fruit cocktail. Juice it
up with lemon or lime for tartness, For goodness
sake what an idea

CLING PEACK ADYISORY BOARD + CALIFORNIA CANNING PEAR GROWERS




